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Ialre A Lunch
Bfeak...

BY MARIE PEELER

There's a saying that comes
from the African Plains: "Every

morning in Africa, a gazelle

wakes up. lt knows it must run

faster than the fastest lion, or it
will be killed, Every morning a

lion wakes up. lt knows it must

outrun the slowest gazelle, or it
will starve to death. lt doesn't
matter whether you are a lion or

a gazelle...when the sun comes

up, you'd better be runningl
ln the fast-paced environ-

ment in which restaurateurs
operate on a daily basis, it's
easy to fall into the trap of think-
ing that the only way to be more

effective and more prod.uctive is

by running faster and harder. ln
fact, typically the woking atmos-
phere of a restaurant is filled
with people who are running as

fast as they can, and working as

hard as they can, and yet at the
end of the day they are feeling
frustrated and unfulfi lled.

Leaders in the restaurant
industry can feel particularly
challenged, ln addition to the

lightning-speed pace at which
they need to determine, direct,
and decide various business
issues of the operation, they typ-
ically don't have a steadfast
"rule book' upon which to rely.

And historically, leaders in this
industry receive very little lead-
ership development,

As a result, it's easy for
restaurateurs to fall on reactive
tendencies, especially during
times of stress when, ironically,
they need to be their most cre-
ative and resourceful. Reactive
tendencies might be manifested
in compliance, perfectionism,
arrogance, or excessive drive.
These tendencies, which are
driven from deep within restau-
rant leaders by their beliefs and
assumptions, sabotage relation-
ships, create imbalance,
obstruct achievement, and gen-

erally thwart leadership great-

ness.

Perhaps the best thing for
restaurateurc to do is an act that
may seem counterintuitive to
many - take a break. Specifical-
ly, they should take time for
themselves - a creative pause

that directs them to focus inter-
nally rather than externally, on

being rather than doing, and
allows them to ask, "What is it
about me and my leadership
that could get better results?"

Doing this will allow restau-
rant leaders to determine and
develop their creative compe-
tencies, such as relating well
with other people, creating col-
laborative teams, developing
self-awa reness, being strategi-
cally focused, achieving sustain-
able productivity, and acquiring
a sense of systems awareness

knowing how all the
pieces fit together and under-
standing how an act today might
affect the business six months
from now.

(Maie Peeler is a pincipal of
Pee/erAssociates, a Pembroke,
Mass.-based organization that
helps leaders claify objectues,
i m p rove i nterpe rsonal effective-
ness, and attain their goals

through services that include
executive coachi n t, team d evel -

o p ment, custo m wo rkshops a n d
semlnars, leadership assess-
ment, business retreats, and
kE note, conference and meeti n g
presentations. For more informa-
tion, visit www.peelerassoci
ates.com.) !*


